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Cincinnati Convention. 

Special Association Service Explained. 
California Canned Fruit Standardization. 
Processing of Asparagus. 

The Addition of Weter in Canning Sweet Potatoes, 
Disease-resistant Seed Sunplies. 

"Corn Borer Quarantine Extended." 

Foreign Demand for Canned Foods. 


Cincinnati Convention. 


Requests for hotel reservations for the Cincinnati Convention are being 
received in such large numbers that our members who are planning to attend should 


e application to the Washington office for room reservations without delay. 


Not only canners, but all the allied industries, are displaying unusual 
interest in the Convention and a record attendance is expected, 


A fine list of speakers has been secured for the General and Section Meet- 
ings. We expect the Convention progrems will be ready to mail to members the first 
part of next week. 


Mr. Paul Fishback, Secretary of the National Food Brokers Association, has 
asked us to call the canners' attention to the fact that the Food Brokers’ dinner, 
set for Tuesday evening of the Convention, is not simply a brokers' dinner and that 
they will be delighted to have the canners attend and enjoy the evening with them, 
The number of plates, however, is necessarily limited to one thousand, so that an, 
canner desiring to attend the dinner should make his reservation well in advance. 
Dinner tickets are Five Dollars each and may be secured from Mr. Fishback's office, 
1010 Fletcher Trust Building, Indianapolis. The two principal speakers at the din- 
mer will be the Honorable Pat Harrison, U. S. Senator from Mississippi and Captain 
1) A. Imrie, lately with the Canadian forces in the World War. 


Special Association Service Explained. 


Many members of the Association apparently are not aware of the service 
reely offered to them by the Associstion in the investigation of cases of illness 
br injury attributed to canned foods. 


All such complaints are promptly investigated for our members as soon as 
reported and the results of the investigation are sent to the canner concerned. 
the Association also investigates all newspaper reports involving canned foods and 
Follows such matters up with editors and physicians whenever it appears advisable 
© do so, 
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Advisory legal assistance is given to member canners in connection with 
the defense of unjustified claims arising from such complaints. 


California Canned Fruit Standardization. 


The fruit canners of California, in cooperation with the farmers’ organ- 
izations out there, are endeavoring to secure the passage of a State law requiring 
that all Second, Pie and Water grades of canned fruit, as defined by the Canners 
League, whether packed or sold in the State, shall be marked plainly, "Seconds". 


The purpose of this bill is to protect the consumer against failure to 
mark or the improper marking of canned fruits which aro below the standard grade. 


The commercial designations for the three grades first mentioned will be 
continued as heretofore. 


The proposed law also defines tho various can sizes used for California 
fruits. 


Processing of Asparcgus. 


At the time of the recent meoting of the Board of Directors in Washington, 
a cutting demonstration was held on sample packs of asparngus put up by the Research 
Laboratory at commercial plants in New York Stato during the past season. The prin- 
cipal object of the cutting was to determine the condition of the asparagus pro- 
cossed at different times and at cifferent temperatures and whether processes which 
the Resoarch Laboratory believed to be safe for asparagus would render the product 
unmorchantable. 


All those examining tho samples agreed thet greon aspnragus processed in 
No. 2 cans for twonty-five minutes, and even thirty minutos, at 240, with a five 
minute coming-up time and repid cooling, gcvo a morchantable product. In no case 
was « scorched taste detected. 


The possibility of canger from under-processed asparagus was ronlized and 
in the light of the experimental results, the packers present at the cutting all de- 
cided to adopt the recommendation of 240 degrees for tventy-five minutes for No. 2 
cans of green asparagus, this procoss being much greater than has previously been 
usod by these canners. In no. 10 cans a cook of 240 dogrees for thirty-fivo mi 2% 
was suggested, 


The Addition of ‘ator in Canning Swect Potatoes. 


The following corrospondenco with the Bureau of Chemistry will be of in- 
terest to cannors: 


"Bureau of Chomistry, November 22, 1924. 
United States Department of Agriculture, 
Washington, 


Gentlemen: 


‘Ye have an enquiry from one of our mombers which roads as fol- 


lows: 
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‘We are canning sveut potatovs and adding 2 to 25 ounces 
of wotor pcr No. zk can to kvep contonts from discoloring. Is 
thore any regulation by the Food Dupartmont compelling us to 
stete this on our lcbols?' 


Neationel Canners Association." 


"Wr. Frank E. Gorrell, Decomber 20, 1924. 
Secretary, 

Netional Canners Associxtion, 

Washington, D. C. 


Dear ir. Gorrell: 


I have your letter of Noveuber 22, quoting an excerpt from a 
letter you have received concerning the propriety of the addition of a 
small amount of water to canned sweet potatoes to prevent discoloring. 


We have consulted various sources of informetion to determine 
whether the eddition of water in the canning of sweot potatoes is a ne- 
cessity to prevent discoloring. The informetion we have received is to 
the effect that the addition of water is unnecessary if tne product is 
properly steamed and packed hot into the cans. In the absence of a dis- 
tinct necessity for the use of water in the canning of swect potatous 
you appreciate, I am sure, that the Bureau can only take the position 
that the addition of water constitutes adulteration. 


(signed) P. B. Dunbar, Acting Chief, 
Bureau of Chemistry." 


Diserse-resistant Seed Supplios. 


A recent bulletin of the U. S. Department of Agriculture, reporting on Ex- 
tonsion work in Plant Pathology, states that "According to J. C. Welker, plant 
pathologist of the Bureau of Plant Industry, during 1922 and 1923, 3,200 pounds of 
Wilt-resistant Wisconsin All Seasons cabbage seed were grown under supervision by 
the National Kraut Packers Association, and distributed to its members and to farme 
ers outside of the association. The production of this seed stock was closely su- 
pervised by the Department of Agriculture, with the result that a check was kep 4. 
the degree of resistance of the plants. 


Of the 1924 seed catalogues, more than 100 listed rust-resistant varie- 
ties of asparagus; more than 15, wilt-rosistant cabbage; and more than 25, the 
wilt-resistant tomatoes developed by the department. An effort was made to keep 
county agents informed as to these sources of supply in order that they might fur- 
nish the information to farmers on request. 


"Corn Borer Quarantine Extended. 


"Further territory in New York, Pennsylvania, Ohic, and Michigan is added 
to the area, including parts of New England, now under Federel quarantine on account 
of the prevalence of the Buropean corn borer, in an amendment of the quarantine reg- 
ulations issued by the Secretary of Agriculture, effective December 15, It is not- 
ed that no spread of the pest outside of the area heretofore designated as infested 
in the New England States covered by this quarantine was determined. The new terri- 
tory was found to be invaded during the past season. 
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"The European corn borer has been in this country comparatively a few 
ears. It has been found to be a dangsrous crop insect pest, and a scrious menace 
o a number of our food products, especially our corn crop, Under the guidance of 
he Federal Horticultural Board, both Federal and State forces are trying to pre- 
yent its spread to other parts of the country. By means of quarantines they are 
egulating the shipment of products likely to carry the post outside the areas al- 
eady infested."---(U. S. Department of Agriculture, Press Service.--December 16, 
924.) 


Foreign Demand for Cenned Foods. 


The United States Department of Commerce reports enquiries for certain 
anned foods from the following countries: 


Austria, cannod sardines, in oi1; Chile, canned sardines and 
eenned salmon; France, canned foods generally (best quality). 


More specific information may be secured by addressing the Bureau of For- 
bign and Domestic Commerce either here in Washington or at one of its branch offices 
nmany of the large cities. 
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